
Ingredients
•	 8 ounces whole grain pasta shells
•	 1 pound green beans, trimmed and cut 

into thirds
•	 1 can pinto beans (15 ounces), rinsed and 

drained
•	 1 can chickpeas (15 ounces), rinsed and 

drained
•	 1 bunch green onions, thinly sliced
•	 5 stalks celery, thinly sliced
•	 salt and pepper to taste

Dressing
•	 2 tablespoons honey or maple syrup
•	 ¼ cup olive oil
•	  1⁄3 cup white wine vinegar
•	 2 tablespoons dijon mustard

Directions
1.	 In a large pasta pot, boil pasta in salted 

water according to package instructions.  
2.	 When 3 minutes remain in cooking time, 

add green beans to pot. 
3.	 Drain and rinse with cold water. 
4.	 In a large bowl, combine honey or maple 

syrup, olive oil, vinegar and mustard.  
Whisk together well.

5.	 Add remaining ingredients and toss 
together. 

Triple Bean Pasta Salad
A healthy twist on traditional pasta salad, this high fiber recipe is 
satisfying and delicious.

Serves 8

Please note: nutritional values are 
approximate.
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